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重合度（DP）30 以上の B2 ～ B4のアミロペクチン
側鎖が野生型と比較し 60 ～ 70%程度減少している．
さらにアミロース含有量とアミロペクチンの DP500
以上の超長鎖（extralong chains）が 1.4 ～ 1.7 倍に
増加している．また，変異体米の澱粉顆粒は丸いも















（Asai et al, 2014）． 
 
麹菌及び酵母 









 小仕込試験は総米 200 g（同一品種での仕込のみ総
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素反応後，0.4 M TCA 500 μl加えて反応を停止した．
次に 10,000 rpm ，10分間遠心分離し，TCA沈殿画
分を取り除いた．酵素ブランクは米グルテリン溶液
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を用いた仕込 3 では e1 の生成酒量が最大となり，
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Effects of resistant starch containing rice on sake brewing.
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The digestibility of rice is closely related to the decomposition of rice starch and alcohol fermentation. Therefore, the digestibility of rice is very 
important for the yield of alcohol. The digestibility of rice also affects enzyme production in koji making as well. We brewed Japanese sake using 
three varieties of mutant rice; these contain different length of amylopectin and a different ratio of amylose. We determined that the fermentation 
rate was dependent on amylopectin length and the amylose content of rice. When we used these mutant rice for the koji, high amylopectin length 
and amylose content of rice led to high enzyme activities. On the other hand, when we used these for kakemai, rice with high amylopectin lengths 
and amylose contents showed low alcohol yields. 
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